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Ducks and Geese of
Mangarrayi Country
This outline of Mangarrayi ducks and
geese has been developed to assist with
the ‘passing on’ and promotion of
Mangarrayi biological knowledge.

This template has been prepared by Taegan
Calnan, Eugenie Collyer and Glenn Wightman of
the Ethnobiology Project, Parks and Wildlife
(DNRETAS).

This booklet is based on the traditional
knowledge of Jessie Garalnganjak Roberts
and Sheila Yenybarra Conway from
Jilkminggan.

The bird photographs were taken by Ian Morris,
Michael Barritt and Glenn Wightman. The bird
illustrations are from The Field Guide to the Birds
of Australia by Graham Pizzey and Frank Knight,
published by HarperCollins. These images can
only be used with written permission.

This booklet was prepared with funding
from NAILSMA and the NRMB(NT).

For assistance with biological knowledge recording
and for advice on using this template contact:
Glenn Wightman
Parks and Wildlife, Department of Natural
Resources, Environment, the Arts and Sport
glenn.wightman@nt.gov.au, phone 8999 4513
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Ngo’min

Magpie Goose
Anseranas semipalmata

KNOWLEDGE
These geese love to eat the bawa (Eleocharis dulcis). The easiest way to catch them is to shoot them.
They like the same places as buffaloes; it can be scary trying to catch them in amongst the buffaloes.
They breed in the swamp. Mangarrayi people don’t eat the eggs of this goose. The goose is best cooked
in an underground oven. You can eat all the flesh on this one, and the heart and liver are also good.
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Birrida

Whistling-Ducks
Dendrocygna arcuata; eytoni

KNOWLEDGE
These ducks are good eating. You need a few of them to make a good feed, but then you can
roast them or make a big soup from them – they are good cooked any way. The chicks of these
ducks are called jirrbiyung. Ngurlirri is another good name for these ducks.
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Dinngananggarr

FEATURES
Large white duck with a dark band across its
chest, also has a dark back and tail, the legs
and feet pink. Also called Radjah Shelduck.
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Burdekin Duck
Tadorna radjah

KNOWLEDGE
These ones are good for eating – they
have lots of beef. They taste like chicken.
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Diwajbaj

FEATURES
Largish dark brown duck with pale stripes on face and
legs and feet yellow-green. There is a small green patch
along the wing.
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Pacific Black Duck
Anas superciliosa

KNOWLEDGE
The meat is really tasty, they are
good food.
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Ngundungundu

FEATURES
Grey-brown duck, with a pale throat and head,
has a white wing flash that you can see when it
is flying. No stripes on its head like the Pacific
Black Duck.
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Grey Teal
Anas gracilis

KNOWLEDGE
The meat is really tasty, they are good food.
It tastes like the meat from magpie goose.

Prepared by Mangarrayi elders, Parks and Wildlife (DNRETAS) and Diwurruwurru-jaru AC. Contact Glenn Wightman 8999 4513

7 of 7
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If you have any questions or wish to access information concerning this work, please contact us at
livingarchive@cdu.edu.au.
Use of this work is subject to the User License Agreement available at
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of Aboriginal Languages website and abide with all other attribution requirements under the
Creative Commons licence.
Note that any action that is in breach of the moral rights of the author will give rise to a right of the creators to take
legal action under the Copyright Act 1968 (Cth).
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